
Vegetarian 
Main Courses 

£16.50 

Baked Foccacia Bread with Pipérade Vegetables Glazed with Goats Cheese 

Creamed Polenta with Sautéed Wild Mushrooms, Parmesan Shavings 
and Tomato Fondue 

Wild Mushroom and Mascapone Ravioli on Buttered Spinach, 
Sweet Red Pepper Coulis 

Soft Herb Risotto with Asparagus & Leek, Parmesan Crisp 

Leek & Brie Croustade with Herb Butter Sauce 

Double Baked Goats Cheese Soufflé with a Grain Mustard Cream 

Crisp Mushroom Risotto Cake with Asparagus, Crispy Leeks 
and Red Pepper Coulis 

Vegetable Croquette with Roquette and Creamed Wild Mushroom and Tarragon 
Sauce 

Stir Fried Sweet and Sour Vegetables with Chinese Noodles 

Cauliflower Tikka Masala, Onion Bhaji , Naan Bread , Mango Chutney 

Stilton, Spinach & Wild Mushroom Wellington with a Sweet Red Pepper Coulis 

Tempura Vegetables with Asian Greens and Chilli Dipping Sauce 

Tomato Tart Tatin, Pesto and Balsamic Dressing 

Mushroom & Bean Stroganoff with Braised Rice and Sour Cream 
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